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milking personnel often resulted in mastitis and subsequent shedding of
5. pyogenes in the milk from infected udders. Infected food handlers,
including carriers, may contaminate foods when preparing them for serv-
ing. However, S. pyogenes infection is currently infrequently foodborne,
and only a few outbreaks were reported during the 5-year period 1977-
1981 (see Table 4-1).

Methods that are sufficiently selective and quantitative for routine ex-
amination of foods are not available. Accordingly, lack of an adequate
method and the infrequency of S. pyogenes foodborne outbreaks preclude
establishment and application of microbiological criteria as a control mea-
sure. Pasteurization of milk, adequate heating of other sensitive foods and
sanitary food handling practices are effective measures of preventing food-
borne S. pyogenes infections.

Moderate Hazards, Limited Spread

Staphylococcus aureus

Staphylococcal food poisoning outbreaks usually are the second most
frequently reported causes of foodborne illness in the United States (see
Table 4-1). Illness is caused by one or more of several heat-stable enter-
otoxins produced by certain strains of this species. Bergdoll (1979) pro-
vided a comprehensive review of the organism, its nature, the disease it
causes, its epidemiology, applicable methodology, and preventive mea-
sures for control of the disease.

The number of S. aureus required to produce detectable amounts of
enterotoxin exceeds one million per gram. The presence of enterotoxin in
food, rather than the organism per se, is the principal concern. Large
numbers of organisms without associated toxin may be tolerated via inges-
tion.

Methods for detection and enumeration of S. aureus are adequate and
practical for purposes of microbiological criteria (Tatini et al., 1984).
Certain of these methods provide for resuscitation of injured cells that
otherwise would not be detected.

Application of microbiological criteria with S. aureus as the designated
contaminant is feasible either (1) to indicate the possible presence of
detectable enterotoxin in a susceptible food, or (2) to indicate faulty san-
itary or production practices in the preparation of food. Small numbers
of 5. aureus are to be expected in foods that have been exposed to or
handled by food handlers. Small numbers do not, however, assure safety